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Introduction of food safety management on import
and export of China

Major speech on the international food safety round table conference

Mr. Qin Zhenkui, President of Chinese Academy of Inspection and
Quarantine

(March 1%, 2008)

Honored Chairman,

Honored all guests,

Ladies and Gentlemen, Good morning

Food safety is the sensitive issue from country to country all over the
world now. This conference is hold just on time and very necessary. It’s
great honor for me to take this opportunity to give you introduction of food
safety management on import and export of China.

Totally my introduction includes 5 parts.

1. Food production and food Import and Export

(1) Food production

In recent years, China's food industry has maintained fast and sound
growth, with a steady increase in economic benefits. Statistics show that, in
2006, industrial food enterprises of designated scale generated 2,158.695

billion Yuan of output value (excluding tobacco), accounting for 6.8 percent



of the national industrial output value, and up 23.5 percent year on year. The
average annual industrial added value and profit of processing enterprises of

grain, oil, meat and dairy products all exceeded 20 percent.

At present, the development of China's food industry displays the

following features:

One, the processing techniques and equipment of some food enterprises
reach or approach the advanced international level. Large meat, dairy
product, beverage and beer producers all have world first-class production
and testing facilities, which guarantees the quality of their products. The
development and application of such key processing techniques as
membrane-separation  technology, physical property modification,
cold-aseptic filling, concentration and cold processing has narrowed China's
gap with the world advanced level in terms of processing technology and

equipment.

Two, quality control of the enterprises has become more scientific and
standard. So far, 107,000 food producers have obtained market access
permits regarding quality and safety, and 2,675 have been granted hazard

analysis and critical control point (HACCP) certificates.

Three, the structure of products is being improved. The proportion of
intensively or deeply processed foodstuffs to the total output of foodstuffs
keeps increasing. For instance, liquid dairies now account for more than 85

percent of the total output of dairy products; colas no longer dominate the



market, as a result of the mushrooming of packed drinking water and fruit,
vegetable and tea drinks; special flour above second grade accounts for 65
percent of the total output of wheat flour; standard rice above first grade
accounts for 88 percent of the total output of rice, and special rice for 33.9
percent of the total output of rice.
(2) Import and export food
China 1s a large importer and exporter of foodstuffs, with the amount of
each growing steadily in recent years. The import and export volume in 2006
totaled US$40.448 billion-worth (excluding wheat, corn and soybean, same

below), up 21.45 percent year on year (see table 1).

Table 1 China's food import and export volumes in 2005 and 2006
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In 2006, Foodstuffs of the mainland of China have been exported to
more than 200 countries and regions, in total 24.00 million tons of food,
worth US$26.7 billion, up 13.29 percent and 16.0 percent year on year,
respectively. The top ten varieties in terms of export value were aquatic

products, processed aquatic products, vegetables, canned food, juices and



drinks, processed grain products, seasonings, poultry products, alcoholic

beverages, and livestock meat and chopped entrails.

Table2 Top ten food varieties in terms of export value in 2006 as compared with 2005
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In 2006, China imported 20.273 million tons of food, worth
US$13.396 billion, up 37.94 percent and 25.11 percent year on year,
respectively. The top ten varieties in terms of import value were vegetable
oil, aquatic products, cereals, sugar, dairy products, alcoholic beverages,
tobacco and associated products, poultry and chopped entrails, oil crops, and

processed grain products.

Table 3 Top ten food varieties in terms of import value in 2006 as compared with 2005
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China imports foodstuffs from 143 countries and regions, and the top
ten in terms of trade value are Malaysia, Russia, the US, Indonesia,
Argentina, Thailand, Australia, New Zealand, Brazil and France. (See Table
4)

Table 4 Top ten countries in terms of China's import value of food in 2006
as compared with 2005
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2. Laws, Regulations and standards of food supervision in China

The laws in management of food safety in China include: Food



Hygiene Law, the Product Quality Law, Standardization Law, Law on
Import and Export Commodity Inspection, Law on Animal and Plant Entry
and Exit Quarantine, Law on the Protection of Consumer Rights and
Interests, Frontier Health and Quarantine Law, Law on the Quality and
Safety of Agricultural Products, Criminal Law, and Law on Animal Disease
Prevention and its implementation regulations. At present, the draft of Food
Safety Law of the People's Republic of China is under the examination by
the national people's congress of the People's Republic of China.

The specific administrative regulations in this regard include the Special
Regulations of the State Council on Strengthening Safety Supervision and
Administration of Food and Other Products, Regulations of the People's
Republic of China on the Administration of Production Licenses for
Industrial Products, Regulations of the People's Republic of China on
Certification and Accreditation, Administrative Regulations of the People's
Republic of China on Veterinary Medicine, Administrative Regulations of
the People's Republic of China on Pesticides, Provisions of the People's
Republic of China on Place of Origin of Export Goods, Measures for
Investigating, Punishing and Banning Unlicensed Business Operations,
Regulations on the Administration of Feedstuffs and Feed Additives,
Administrative Regulations on the Safety of Genetically Modified
Agricultural Organisms and Regulations of the People's Republic of China
on Import and Export of Endangered Wild Fauna and Flora.

Relevant management department of State Council promulgated in total

more than 70 implementation and department documents concerning import



and export food safety.

At the same time, local government also announced correspondence

regulations and department rules.

All these laws and regulations that currently effective made up a legal
system of food produce, processing, consume, and supervision meeting the
need for law enforcement.

So far, China has promulgated over 1,800 national standards
concerning food safety, and over 2,900 standards for the food industry. Now,
a food quality and safety standard system covering all categories, featuring a
relatively rational structure and being fairly complete, has taken initial shape
in China, implemented GAP certification and certification of the HACCP
management system, basically established a certification and accreditation
system covering the entire process "from the farming field to dining table.

3. Food safety management of China government

(1) Food Safety Regulatory System and Work

The Chinese government always pays great attention on import and
export food safety, the State Council set up a “National Leading Group on
Product Quality and Food Safety” headed by Vice Premier Wu Yi,
reinforcing the leadership of the work on product quality and food safety.
adheres to the principle of giving priority to prevention and control at its root
by monitoring and controlling the whole process, and has formed a
regulatory format in which the local governments take the responsibility,
related departments provide guidance and conduct coordination, and

different sectors make concerted efforts under the unified national leadership.



Exploration and practice over the years have enabled China to set up a
complete framework of food quality and safety supervisory system and
guarantee measures to ensure the safety of imported food.

Chinese government adopted the following system on food safety
regulation, that is: one monitoring link is supervised by one department;
sectional supervision is as the main means while supervision of different
varieties as the supplementary means. The production of primary agricultural
products is supervised by the agriculture department, the quality and daily
hygiene supervision of food processing is overseen by the quality
supervision and inspection department, supervision of food circulation and
distribution is done by the department of industry and commerce, and that of
the catering industry and canteens is taken care of by the health department.
The integrated food-safety supervision and coordination, and investigation of
and penalties imposed for major incidents in this regard are the responsibility
of the department of food and drug administration, while imported and
exported agricultural products and other foodstuffs are supervised by the
quality supervision and inspection department. In this way, there is a strict,
complete regulatory system for food safety supervision in which the
departments concerned work in close cooperation, with clearly defined
functions and responsibilities.

(2) Management system of import and export food in China

The supervision and guarantee of import and export agro-products and
food in China was responsible by AQSIQ, some major departments of
AQSIQ are as follows:



China Certification and Accreditation Association, takes the
responsibilities as follows: to supervise the accreditation at whole process of
agro-products, planting and processing, to management the registration of
import and export manufacturing.

China Association for Standardization (CAS): undertakes the following
responsibilities: to coordinate the draft, revision and publication of standard
of agro-products and foods.

Bureau of Import and Export Food Safety: takes the responsibility of
management of inspection and quarantine on the safety of import and export
food and cosmetics.

Chinese Academy of Inspection and Quarantine (CAIQ) which is the
subordinated research body to AQSIQ, is mainly focus on the application of
inspection and quarantine, solving general, comprehensive, key, emergency
and basic scientific problems. The one of the important mission of CAIQ is
to provide the key and basic technical guarantee and emergency technical
support for import and export food quality safety as well as to undertake

relevant research and development work.

Meantime, AQSIQ has set up in total 35 Entry-Exit Inspection and
Quarantine Bureaus (CIQ) in China's 31 provinces, autonomous regions, and
municipalities, near 350 branches across the country, all employees
consisted with official and inspection and quarantine technical staffs.

(3) The 11th National Food Safety Five Year Plan
In 2007 China government publicized “Compendium for the 11th

National Food Safety Five-Year Plan” where 12 major tasks were



determinately identified:

To strengthen food safety surveillance

To promote food safety inspection and detection.

To improve food safety standards.

To construct food safety information system.

To develop food safety science and technology.

To promote food safety urgent response system for emergent event

and significant incidence.

® To establish food safety assessment and evaluation system.

® To upgrade food safety credit system.

To focus on renovation of specific food safety program and solution
of specific food safety problem.

To improve food safety accreditation system.

To reinforce safety management for import and export food.

To undertake food safety publication, education and training.

(4) Supervision of Imported and Exported Food

® Supervision of Imported Food

-- Scientific risk management system
-- Strict inspection and quarantine system
-- Complete quality and safety supervisory system.

-- Strict system against illegal import.

e Supervision of Export Food

Following the principle of "prevention first, supervision at the source,

and control throughout the process," the Chinese government has set up and



improved an export-food safety management framework composed of "one
pattern and ten systems."

"One pattern” refers to the managerial pattern for the production of
export food -- "enterprise + base + standardization."

The "ten systems" are:

--three for supervision at the source: the archiving management system
for the inspection and quarantine of planting and breeding bases, the
epidemic disease monitoring system, and the supervisory system for
pesticide and veterinary medicine residue; till June 2007, 6,031 breeding
farms and 380,000 hectares of planting bases have obtained such approval.

--three for factory supervision: the hygiene registration system, the
classified management system for enterprises, and the resident quarantine
official system for large enterprises producing high-risk food for export; In
the first half of 2007, 12,714 enterprises have been registered, among which
3,698 have passed the HACCP certification of the entry-exit inspection and
quarantine authorities.

--three for product supervision: the legal inspection and quarantine
system for export food, the system of quality tracing and substandard
products recalling, and the early risk warning and quick response system,;

--one for credit building: a red list and a blacklist for food export
enterprises. In the first half of 2007, 55 enterprises have been put on the list.

(5) Manage procedures of import-export food safety in China
Management procedures of import food mainly include: examine and

approve, submit, inspect and quarantine, qualification pass and



disqualification disposal.
Management procedures of export food mainly include: submit, inspect,

quarantine and qualification pass.

As the main charge management departments of import and export
food safety, AQSIQ establish and enforces the recall system for food
products, requires that all defective and overdue food products should be
recalled. AQSIQ and other relevant departments are building the electronic
supervision and management net system for product quality, and performing
the electronic supervision on important product including food products.
Since 1st September 2007, all export food packages should affix the
inspection and quarantine sign.

4. Problems in China import and export food

Chinese government always pays great attention on food quality and
safety, keeps large meat, dairy product, beverage and beer producers all have
world first-class production and testing facilities, which guarantees the
quality of their products. In the first half of 2007, 107,000 food producers
have obtained market access permits regarding quality

In the first half of 2007, China exported to the US 55,000 batches of
foodstuffs, respectively, and 477 batches of each were found by the US to be
substandard, making the acceptance rate 99.1%. In the case of the EU, the
figures were 62,000 batches, with 135 batches found by the EU to be
substandard, making the acceptance rate 99.8 %, respectively. According to
Japan’s report, Chinese food export to Japan had the acceptance rate

99.42%,



In view of all over the world pay great attention on food safety and
differences requirements and standards were asked by different countries,
there are still some problems in import and export food in china.

In import food, many counties would import food to China, and the
complicated epidemic situation gives great pressure on supervision of China.
At present, the mainly problems of import food is residue exceed and label
unqualified of veterinary (including hormone) and heavy metal.

In case if export food, the mainly problems displays in the following
two aspects: contamination of microbiology and herbicides and veterinary
pollution and residue exceed.

As a biggest developing country, China still meets a arduous task on
enhancing the supervision of food processing, improving the food quality
and safety.

5. Suggestions and measures

(1) Following the international standards and criteria by all counties

The issue of food safety is a special topic with strong technicality and
sensitivity in international trade, especially in international standard, different
countries have still developed a large number of their own domestic
standards with the content differing from those of the international standards
based on their economic and social development level. We suggest follow
the international standards and criteria when formulate the national standard
in order to cause the technical barrier to other countries and bring about trade
dispute.

(2) Strengthening Exchanges and Cooperation Regarding Food Safety



Technology

Enhance the technical cooperation, establish emergency accident
response program including tracing and recall system in order to confirm,
investigate and control the food-born accident. As to the international
influence food safety accident, according to the requirement of international
hygiene regulation (2005), with the international food safety management
network, notify the WHO on time, and establish the exchange and notify
system among counties.

(3) Strengthen the exchange visits and training of manage and

technical personnel

Developed countries have many advanced measures and good
experience on food safety supervision, hope can help the developing
countries with these experience and measures. According to the exchange
visits and trainings to promote the cooperation between developed countries
and developing countries, improve the food producing level in developing
countries, and enhance the food safe producing and supervision capability in
developing countries.

(4) Construction food alarm-warning and cooperation-resolving

system

Through the construction of food alarm-warning and
cooperating-resolving system, establish a multi-trusting and multi-resolving
system under the bi- or multi-lateral frame, provide in-time and accurate
information and technique materials, inform and exchange relevant data and

evident material to clarify facts in order to encourage the improvement of



food safety supervision and control. In line with the spirit of technical
solutions to technical problems, the product quality and food safety issues
between two sides should be discussed and settled on a respect science and
fact principle, deliver accurate information to media and society in time so as
to prevent them from being traded or politicized.

Chinese government is a responsible government, we will continuously
research on new situation and new questions in food safety, learning
seriously and borrowing the advanced management experience from other
counties, enhancing the food safety, keeping improving overall level of food
safety and provide more satisfied and assured food.

Thanks!



